
C A E S A R  S A L A D
Romaine Hearts, Crispy Parmesan, Focaccia Croutons

$20

W I L D  M I X E D  G R E E N S  S A L A D
Macerated Cherries, Clothbound Cheddar, Hazelnut Vinaigrette

$20

L O N G  I S L A N D  F L U K E  C R U D O
Pickled Celery, Fresh Horseradish, Chives

$22

T A V E R N  C L A M S  C A S I N O
Smoked Bacon, Parmesan, Saltines

$24

B A K E D  J U M B O  L U M P  C R A B  D I P
Thyme, Pita

$26

P E E K O  O Y S T E R S  O N  T H E  H A L F  S H E L L
Finger Lime Mignonette 

half $24 / full $48

Mains

H A N D - R O L L E D  C O R N  A G N O L O T T I
Corn Beurre Blanc, Basil Oil,  Grana Padano

Add Jumbo Lump Blue Crab + $30
Add Shaved Australian Black Truffle + $30

$32

M O N T A U K  T I L E F I S H
Jasmine Rice Purloo, Red Shrimp, Almond Buerre Blanc 

$42

D A Y B O A T  S E A  S C A L L O P S
Potato Gnocchi, Fava Beans, Creamy Basil Pesto 

$44

R O A S T E D  G R E E N  C I R C L E  F A R M S  C H I C K E N
Chanterelle Mushrooms, Savoy Spinach, Buttermilk Whipped Potatoes

$42

K U R O B U T A  P O R K  C H O P
Summer Squash, Marinated Tomatoes, Whole Grain Mustard Jus

$44

Small Plates

To Share
W H O L E  B L A C K  B A S S

Swiss Chard, Grilled Artichokes, Salsa Verde
$90

A G E D  B O N E - I N  R I B E Y E
Heirloom Broccoli, Steak Fries, Chimichurri

$195

S E A F O O D  P L A T T E R
Peeko Oysters, Montauk Red Shrimp, Jumbo Lump Blue Crab 

Finger Lime Mignonette, Dijonaise
$90




